


The Uiste-Dome Nc

WAITERS are instruct-
ed not to take oral or-
ders.

ROOM SERVICE-A
charge of 50c per per-
son will be made for
food service outside the
dining car. This service
is subject to delay when
dining car is busy.

THIS CAR is open for
beverage service through-
out the day, subject to
State and Federal Regu-
lations.

Steward will provide
small traveler’s menu
for children.

A La Carte

APPETIZERS
Chef’s soup, tureen (crackers) .60
Fruit cocktail .60
Crabmeat or shrimp cocktail $1.00

Chef’s soup, cup (crackers) .40
Tomato slices .60
Pickled mushrooms .80

SANDWICHES
American Cheese, pickle .65
Ground Beefburger 6-oz. .85
Sugar cured baked ham, slice tomato .95
Cold roast beef, radishes .95
Sliced Cold Chicken, potato chips $1.30
Special club house, olives, potato chips $1.70
Broiled 8-oz. Tenderloin Steak, on toast $2.85

SALADS
Crisp head lettuce salad .90
Assorted Fruit Plate with cottage cheese or sherbet  $1.40

Combination salad (crisp lettuce, celery, ripe tomato, radishes, peas,

Green beans, cucumber, green pepper) $1.45

Fancy Jumbo Shrimp, Hard boiled egg  $1.60

Seafood salad (crab, lobster, shrimp, sardine) $1.75
Choice of: N.P. Dressing, 1000 Island, French, Blue Cheese, Mayonnaise
(Crackers and butter served with salads)

VEGETABLES

Garden peas .35 Whole kernel corn .35
Hashed-browned or American fried potatoes .45

BREADS
Assorted breads .25 Hot rolls .25
Hol-Ry .25 Ry-Krisp .25
DESSERTS

Fruited Jello, whipped topping .40
Cheese and toasted crackers .55
Pie A la mode .60

Freshly baked pie .25
French vanilla ice cream .40
Sherbet .40

BEVERAGES

Milk .25 Buttermilk .25 Coffee, pot .30
Tea, pot .30 Instant Sanka coffee, pot .30
Creamy hot chocolate, pot .35

Passengers On Special Diet Are Invited To Make Known
Their Requirements To The Steward

F. G. SCOTT
Passenger Traffic Manager

W. F. PAAR
Superintendent Dining Car Department



)RTH COAST LIMITED

TABLE FLOWERS ARE GARNETTE ROSES

SALAD SUGGESTION — $1.95 CHEF’S PLATE SUGGESTION

Bowl Vegetable Salad, Strips of $2.25

Chicken Broiled 8-oz. Salisbury Steak
(choice of dressing) Steamed potato

Saltine crackers and Melba toast Leaf lettuce, Tomato slices
Sherbet (NP French Dressing)

Coffee Tea Milk Roll, Butter

Coffee Tea Milk

PLATE DINNER
$2.50

Broiled fresh fish (in season)

Pot Roast of Beef, Jardiniere

Choice Grapefruit and lettuce salad, NP French Dressing

of Green beans, buttered
Two Steamed potato
Dinner roll, butter Hol-Ry
Coffee Milk

DINNER SUGGESTIONS

Chilled Grapefruit Juice
or
Garden vegetable soup, julienne

Grapefruit and lettuce salad, NP French dressing
Pickled Mushrooms Sweet Gherkin Pickles
Broiled fresh fish (in season) $3.35
Breaded Veal Cutlet, Italian Style $3.75
Roast choice ribs of beef, au natural $3.85
Broiled 8-0z. Tenderloin Steak  $4.20
NP Big Baked Potato, sour cream
Stringless green beans, buttered

Hot walnut muffins, butter Hol-Ry

Coffee Tea Milk

Broiled Select 16-0z. N.Y. Cut Sirloin Steak, Fresh Mushrooms $5.50
With Above Dinner
(No Substitutions Please)

Choice of Freshly Baked Pie — Ice Cream or Sherbet 25¢ additional
with above meals.

Form 8234B—9-66



Front Cover Picture . . ...

There’s mountain grandeur for more than
1000 miles along the route of the Visto-
Dome North Coast Limited. The cover pic-
ture shows the train in Rocky Canyon in
the Montana Rockies between Bozeman

and Livingston.

Junk on a Junket! Wondering about how you
can get a Chinese junk from the port of Seattle to your
backyard pond? Call NP. The junk you see here, one of
many imported from the Orient, was shipped NP to the
Twin Cities—then on to Michigan. No matter what your
shipping problem, NP has the customized equipment to
deliver the goods fast—and in shipshape!

NORTHERN PACIFIC RAILWAY

Main Street of the Northwest



